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lation of Fresh Fillets. Remedios Silverrio and R. E. 


Starter Cultures for Cheddar Cheese. 
and G. W. Reinbold 

The Influence of Vacuum Pasteurization Upon the Freez- 
ing Point and Specific Gravity of Milk. B. J. Demott_253 

Amendment to 3-A Accepted Practices for Permanently 
Installed Sanitary Product-Pipelines 
Systems 

Reuse of Cleaning Solutions in CIP. G. A. Smith and 
T. I. Hedrick 

Amendment to 3-A Sanitary Standards for Milk and Milk 
Products and Vacuum Pans 

Review of Publications by Farm Subcommitte is Con- 
cluded 

Amendment to 3-A Accepted Practices for Supplying Air 
Under Pressure in Contact with Milk, Milk Products 
and Product Contact Surfaces, July 26, 1964 

Amendment to 3-A Sanitary Standards for Silo-Type Stor- 
age Tanks for Milk and Milk Products 

News and Events 


and Cleaning 


SEPTEMBER (NO. 9) 
The Use of the 0.01 ML Loop in the Plate Loop Method 


InDEx To VoLUME 30 


for Making Viable Counts of Milk. D. I. Thompson 


The of EDTA as a 


Effectiveness 
Robert E. Levin 
Fifty-Fourth Annual Meeting of IAMFES 
Holders of 3-A Symbol Council Authorizations on August 


Fish Preservative. 


OCTOBER (NO. 10) 

The Effect of Copper on Distilled Water Quality for Use 
in Milk and Water Laboratories. Gene W. Ronald 
and R. L. Morris 

Protein “Solubilization” and Calcium Magnesium 
Precipitation by “Chlorinated Cleaners”. E. O. 
Wright,, W. S. LaGrange, Connie Dennis and E. W. 


and 


Methods for the Qualitative and Quantitative Determin- 
ation of Aflatoxins. E. H. Marth 

Avoiding Common Defects in Cheddar Cheese. 
W. Reinbold and E. R. Vedamuthu 

The Public Health Laboratory and Our Environment. 

Association Affairs 
Resolutions Adopted at IAMFES 1967 Annual Meeting. 
Report of the Committee on Baking Industry Equip- 

ment—1967 


NOVEMBER (NO. 11) 
Determining Cleanliness of Milk Contact Surfaces by 
Analyzing for Calcium Residual: Preliminary Studies. 
J. V. Heinz, R. T. Marshall, and M. E. Anderson____337 
The Role of Management in Dairy and Food Sanitation. 
D. L. Gibson 
Sanitation in Recreation Areas. Joseph P. Schock 
International Microbiological Standards for Foods. M. 
Bartram 
3-A Sanitary Standards Over the Years. Roberts Everett_352 
The Fate of Salmonellae in the Manufacture of Cottage 
Cheese. F. E. McDonough, R. E. Hargrove, and R. P. 


Report of Committee on Communicable Diseases Af- 
fecting Man—1967. 
Report of Committee on Applied Laboratory Methods 
—1967. 
DECEMBER (NO. 12) 
Staphylococci Shed in Milk of Freshened Heifers Following 
the Use of Milking Machines. H. B. Warren and 
R. E. Arends 
The Potential and Problems of Food Harvest from the 
Oceans. J. H. Green 
Current Activities of Public Health Agencies in the Field 
of Housing. William D. Conroy 
The Foodborne Disease Problem Today. 
Lennington 


Kenneth P. 


What the Sanitarian Should Know About Salmonellae and 
Staphylococci in Milk and Milk Products. Steven A. 
Schroeder 


Association Affairs 


Interim Report of the Committee on Sanitary Pro- 
cedures— 1966-1967. 


News and Events 
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